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Foreword 

This Draft Kenya Standard was revised by the Technical Committee on Edible Oils and Fats under the 
guidance of the Standards Project Committee, and it is in accordance with the procedures of the Kenya Bureau 
of Standards. 

Palm olein is the liquid fraction obtained by fractionation process of palm oil after crystallization at a controlled 
temperature. It is major oil in world trade. 

The physical characteristics of olein differ significantly from those of palm oil. It is fully liquid in war^climates, 
has a narrower range of glycerides, and blends perfectly with any seed oil. 

It is mainly used in the manufacture of oil, shortenings, fat spreads and other baking fats. This standard 
provides guideline for identity characteristics and quality requirements, for both crude and processed palm olein 
products. ^ ^ 

In the preparation of this standard, reference was made to the following documents^ 

Codex Stan 210 - 1999: Codex standard for named vegetable oils. 

MS 816:1983 Malaysian Standard, Specification for palm olein. 

IS 8361 F - 1977 Indian Standard, Specification for palm olein. 
Vegetable Oils in Food Technology, Frank D. Gunstone, CRC Press. 

Pocketbook of palm oil uses by Palm Oil Research Institute of Malaysia. 

Acknowledgement is hereby made for assistance derived from these sources. 
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Palm Olein - Specification 

1 Scope 

This Part 1 1 of this Draft Kenya Standard prescribes the requirements and test methods for crude and 
processed palm olein. 

2 Normative References 

KS 1500, Code of practice for hygiene in the food and drink manufacturing industry 

KS 327 Method of sampling and test for edible oils and fats 

KS EAS 38 Labelling of pre-packaged foods 

KS ISO 662 Animal and vegetable fats and oils — Determination of moisture and volatile matter contents 

KS ISO 3960 Animal and vegetable fats and oils - Determination of peroxide value 

KS ISO 15304 Animal and vegetable fats and oils - Determination of the content of trans fatty acid isomers 

of vegetable fats & oils - Gas Chromatographic method 

ISO 3961 Animal and vegetable fats and oils - Determination of iodine value 

3 Definitions 

For the purposes of this Kenya Standard, the following definitions shall apply: 

r 

3.1 

palm olein ^ 

is the liquid fraction derived from fractionation of crudepalm oil. 

3.2 

neutralized palm olein 

is the liquid fraction, obtained by fractionation of neutralized palm oil or crude palm oil which has been 
neutralized with alkali. 

3.3 

neutralized bleached palm olein 

is the liquid fraction obtained by fractionation either from crude palm oil and subsequently neutralized with 
alkali and bleached with bleaching earth or from neutralized palm oil and subsequently bleached with 
bleaching earth. 

3.4 

refined, bleached and deodorized palm olein 

is the liquid fraction obtained by fractionation either from refined, bleached and deodorized palm oil, or from 
crude or semi-refined palm oil, which has been refined by neutralization with alkali, bleached with bleaching 
earth or activated carbon or both and deodorized with steam, or, alternatively deacidified, bleached and 
deodorized by physical means. 

4 Identity characteristics 

The guideline identity characteristics for palm olein are given in Table 1. 



©KEBS 2012 — All rights reserved 



Table 1 — Guideline identity characteristics of palm olein 



Characteristics 


Palm olein 


Range 


Relative density 40 °C/water at 20 °C 


0.899 — 0.920 


Refractive Index, (ND40 °C) 


1.458 — 1.460 


Saponification value, mgKOH/g oil 


194— 202 


Unsaponifiable matter, g/kg 


<13 


Fatty acid composition expressed as % of total 




fatty acids 


, 


C12:0 


0.1 — 0.5 


C14:0 


0.5 — 1.5 


C16:0 


38 — 43.5 


C 16:1 


0.05 — 0.6 


C18:0 


3.5 — 5.0 


C18:1 


39.8— 46 


C18:2 


10.0 — 13.5 


C18:3 ^ 


0.05 — 0.6 


C 20:0 


0.05 — 0.6 


Iodine value (wijs) 


56. — 62 


Slip point, °C 


18.0— 24.0 



5 Quality requirements 

5.1 General physical requirements 

5.1.1 Palm olein shall be clear and free from adulterants, sediments, suspended or foreign matter, 
separated water and added colouring or flavouring substances. 

5.1.2 Colour 

The colour of crude or neutralized palm olein shall be bright clear and deep red at the temperature of 40 °C 
to 45 °C. The colour of neutralized, bleached palm olein shall be bright clear and pale golden yellow at 40 °C 
to 45 °C. The colour of refined, bleached and deodorized palm olein shall be bright clear and pale golden 
yellow at 40 °C to 45 °C. 

5.1 .3 Odour and taste 

All palm olein products shall be free from foreign and rancid odour and taste. 
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5.2 Quality requirements 

When tested in accordance with KS 327 or the referred ISO standards palm olein products shall conform to 
the quality requirements stipulated in Table 2. 

Table 2 — Quality requirements for palm olein 



Parameter 


Product requirements 


Crude 


Neutralized 


Neutralized 
Bleached 


Refined 

bleached and 

deodorized/neut 

ralized 


Method of 
Test 


Free fatty acid 
(as palmitic), %, 


>2.5 


<0.25 


<0.25 


<0.25 


KSISO 
15,304 


Moisture and 
impurities, %, 
max. 


0.25 


0.10 


0.10 


0.10 


KS ISO 662 


Peroxide value, 
mEq/kg, max. 


— 


— 


— 


10 


ISO 3960 


Iodine value 
(wijs), min. 


56. — 62 


56. — 62 


56. — 62 


56. — 62 


ISO 3961 


Slip point, °C, 
max. 


18.0— 24.0 


18.0— 24.0 


18.0— 24.0 


18.0— 24.0 


KS327 


Colour, 133.35 
mm (5% in.) 
Lovibond, 


>20R 


>20R 


> 6 < 20R 


<6R 


KS327 


Total carotenoids 
mg/kg/arp/carote 
ne 


500 — 1200 


— 


— 





KS327 



NOTE The characteristics of pr9cessed palm olein differ in no significant ways from the above figures with the exception of 
carotenoids, which are removed during refining. 

5 Hygiene 

Palm olein shall be processed in licensed premises complying with the hygienic requirements stipulated in 
KS 1500, the Public Health Act, Cap. 242, and the Food, Drugs and Chemicals Substances Act, Cap. 254 of 
the Laws of Kenya. 

6 Packaging 

Palm olein shall be packaged in suitable food-grade containers, which protect the product from any possible 
contamination and/or tampering. 

7 Labelling 

Labelling of palm olein shall be done in accordance with KS EAS 38 in addition to the following: 

i) the name of the product shall be specific in either of the categories as indicated in table 2; 
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ii) the weight of the product; 

iii) the producer's name, physical location and address; 

iv) the month and year of manufacture or batch code; 

v) the list of ingredients in the case of processed products; 

vi) 'Sell By' date; 

vii) storage conditions; 

viii) the country of origin. 

8 Sampling 

8.1 Sampling of palm olein products for the purposes of testing shall be done in accordance with the 
method prescribed in KS ISO 5555 

8.2 Any package/container drawn randomly from a lot/batch shall constitute a representative sample of 
that lot or batch. 

9 Methods of test 

Testing for compliance shall be carried out in accordance with KS 05-327 and any other applicable Kenya 
Standard. 
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